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DETAILED ACTION 

1 . This Office Action is the answer to the communication received on 9/30/2005. 
A request for continued examination under 37 CFR 1.1 14, including the fee set 

forth in 37 CFR 1.17(e), was filed in this application after final rejection. Since this 
application is eligible for continued examination under 37 CFR 1.114 and the fee set 
forth in 37 CFR 1.17(e) has been timely paid, the finality of the previous Office Action 
has been withdrawn pursuant to 37 CFR 1.1 14. Applicant's submission filed on 9/30/05 
has been entered. 

The present Office Action is a response to applicant's pre-amendment of 9/30/05 
following a request for continued examination under 37 CFR 1.114. 

2. Claims 1-22 are pending in this application. 

Response 

3. The Examiner respectfully submits that he maintains previous position in the 
Office Action mailed on 4/01/2005 with the combination of cited prior art of Cahlander et 
al. and Dietrich et al. because the argued subject matter is very well-known (e.g., on page 
9, 1 st para. "Cahlander fails to disclose or suggest initiating cooking instructions in response to desired 
quantities of the selected food items at desired time intervals, as is recited in each of claims 1-22" - this 
subject matter is merely involved input commands according to different planned schedules/forecasting i.e.. 
predicting food quantities, or predicting man-power and a time interval to finish a job). In responding 
to the argument on page 8, 2 nd para., when issuing US Pat. 6,026,372 to Mr. Savage, the 
examiner did not consider a reference of Dietrich et al. (US Pat.5,630,070). The examiner 
also respectfully submits that there is no different when considering that rates are equated 
to quantities within a time interval (especially, in a food delivery environment as 
applying in Cahlander, and Dietrich et al.). 
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4. On page 10, 1 st para., the applicant argues that there is no motivation to combine 
Dietrich with Cahlander; the examiner respectfully submits that Cahlander is 
implemented by Dietrich to provide an optimum planning in food preparations - that is 
also what claims in this pending invention. 

On page 9, 2 nd para., and on page 10 1 st para., the applicant asserts that Cahlander 
et al. teach away from: maintaining a desired quantity of selected food items at a desired 
time ; and managing a current inventory of items (please note that these steps are not 
physical components in the claimed system ); the examiner also respectfully disagrees 
because Cahlander issues cooking instructions based on anticipated rates/desired 
quantities - that means a desired quantity at a desired time is already taken into account, 
and Cahlander already practices of managing current inventory of items (see Cahlander, 
claim 34). 

On page 9, 3 rd para., since Dietrich is a secondary reference, it modifies the core 
reference of Cahlander in suggest of cooking food items at certain time of the day/week. 

Claim Rejections - 35 USC § 103 
The following is a quotation of 35 U.S.C 103(a) which forms the basis for all 
obviousness rejections set forth in this Office action: 

(a) A patent may not be obtained though the invention is not identically disclosed or described as set 
forth in section 102 of this title, if the differences between the subject matter sought to be patented and 
the prior art are such that the subject matter as a whole would have been obvious at the time the 
invention was made to a person having ordinary skill in the art to which said subject matter pertains. 
Patentability shall not be negatived by the manner in which the invention was made. 

5. Claims 14-20, and 22 are rejected under 35 U.S.C. 103(a) as obvious over 
Cahlander et al.(US Pat. 4,922,435), in view of Dietrich et ah (US Pat. 5,630,070). 
A. As to claim 14, Cahlander et al teach about a system for predicting future food 
needs in Fig.27, comprising: 
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- a processor (see Cahlander, claim 83), programmed to determine cooking instructions 
for food items based on a selected relation between time of day, cooking times for the 
food items and desired quantities of food items at desired time intervals, and a selected 
relation between variable quantities of processed food items and the desired quantities of 
food items at the desired time interval (see Cahlander et al., the abstract); 

- a memory coupled to the processor for storing information about food items, the 
information including desired quantities of food items at desired time intervals, cooking 
times for food items, and variable quantities of processed food items; and 

- a user interface (i.e., a keyboard) operationally coupled to the processor and the 
memory and adapted to communicate cooking instructions for the food items to a monitor 
in response to a selected relation between time of day, the cooking times for the food 
items and the desired quantities of food items at desired time intervals, and a selected 
relation between the variable quantities of processed food items and the desired quantities 
of food items at desired time intervals (see Cahlander et al., Fig. 27, col.25 line 63 to col. 
26 line 20, and col.27 lines 50-53). 

- a 2 nd user interface (i.e., another communication input) coupled to the processor and the 
memory to receive commands; and a clock/timer (these components are in Cahlander' s 
system). 

Cahlander issues cooking instructions based on anticipated rates/desired quantities 

- that means a desired quantity at a desired time is already taken into account, and 
Cahlander already practices of managing current inventory of items although this 
reference is silent about "to use a current inventory for a future need.". 
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To use a current inventory for a future need, Dietrich et al. also rely on current 
inventory for a later run/production (see Dietrich et al., the abstract, and col. 13 lines 50- 
53). 

It would have been obvious to one of ordinary skill in the art at the time of 
invention to implement Cahlander et al., with Dietrich et al.'s teaching to use a current 
inventory for a future need, because Dietrich et al. clearly suggest that an accurate 
quantity of product would be provided through a current inventory (stored inventory) 
about available items for sales. 

B. As to claim 15, Cahlander et al. teach about a system for predicting future food 
needs in Fig.27, comprising: 

- order receiving interface operationally coupled to the processor and the memory 
(see Cahlander et al, Fig.l, ref. 623; and they clearly disclose: "operator input terminal 623 
which includes a full function keyboard and a CRT display"), and adapted to receive orders for 
food items and update the information about food items including the variable quantities 
of processed food items. 

C. As to claim 16, Cahlander et al. teach about a system for predicting future food 
needs in Fig.27, wherein the processor upon receiving an order for a selected number of 
a selected food item from the order receiving interface subtracts the selected number of 
the selected food item from the variable quantities of processed food items for the 
selected food item. Cahlander et al.'s claim 84 teach above features are inherent in 
Cahlander et al.'s system. 

D. As to claims 17, and 18, Cahlander et al. teach about a system for predicting 
future food needs in Fig.27, wherein the user interface comprises an input device and an 
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output device (see Cahlander et al., Fig.l, ref. 623; and they clearly disclose:" operator 
input terminal 623 which includes a full function keyboard and a CRT display"). 

E. As to claim 19, Cahlander et al. teach about a system for predicting future food 
needs in Fig.27, wherein the processor initiates a cooking instruction for a selected food 
item to the user interface upon the current time of day being equal to or less than a time 
value in the desired quantities of food items at desired time intervals for the selected food 
item minus the cooking time for the selected food item. This was inherently taught in 
col.l lines 15-20 wherein the food must be cooked under correct conditions for the proper 
time (please note that Cahlander et al.'s system uses timers combining with a processor 
for sensing time intervals; then making decisions to initiate further instructions). 

F. As to claim 20, Cahlander et al. teach about a system for predicting future food 
needs in Fig.27, wherein the processor initiates a cooking instruction for a selected food 
item to the user interface upon the quantities of processed food items for the selected 
food item being less than a desired quantity of the selected food item in the desired 
quantities of food items at desired time intervals (see Cahlander et al., col.2 lines 40-41, 
col.4 lines 54-56, col.8 lines 51-68, col.26 lines 39-42, and col.28 lines 8-14 for using 
comparisons in initiating cooking instructions). 

G. As to claim 22, Cahlander et al. teach about a system for predicting future food 
needs in Fig.27, wherein the information about food items further including a number of 
food items to be cooked (see Cahlander et al, the abstract lines 9-1 1). 

6. Claims 4, 11, and 21 are rejected under 35 U.S.C. 103(a) as obvious over 
Cahlander et aL(US Pat. 4,922,435), in view of Dietrich et al. (US Pat. 5,630,070). 

The rationales and references for above rejection of claim 14 are incorporated. 
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Cahlander et al. do not disclose that quantities of processed food items include a 
sum comprising quantities of processed food items on-hand and quantities of food items 
presently cooking. 

However, Dietrich et al. teach a similar way of performing inventory that taking 
into account both in-process and raw products (see Dietrich et al., col.4 lines 16-31). The 
examiner submits that what the applicant claims is merely a current available food 
inventory - counting both on-hand and presently cooked food. 

It would have been obvious to one of ordinary skill in the art to implement 
Cahlander et al., with Dietrich et al.'s teaching to suggest that quantities of processed 
food items include a sum comprising quantities of processed food items on-hand and 
quantities of food items presently cooking, because these references suggest that an 
accurate quantity of products would be provided in an inventory about available items for 
sales. 

7, Claims 1-3, 5-10, and 12-13 are rejected under 35 U.S.C. 103(a) as being 
unpatentable over admitted prior art (see the original specification, page 2, lines 4- 
13), in view of Cahlander et al. (US Pat 4,922,435), and in view of Dietrich et al. (US 
Pat. 5,630,070). 

A. In view of claims 1, and 7-8 : Cahlander et al. check current inventory to a future plan 
(see Cahlander et al., col.l lines 16-32 for a background that Cahlander et al. recognize 
and compare current inventory to future plan schedule to determine whether more food 
should be prepared. Cahlander et al. teach monitoring and responding to a select 
relationship of value compared to the table of cooking time to prepare intervals...". The 
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examiner submits that Cahlander et al., Fig.41, col.2 lines 40-41, col.4 lines 54-56, col.8 
lines 51-68, col.29 lines 8-14, and claim 72, suggest this idea. 

The examiner submits that Cahlander et al.'s reference is within the field of the 
inventor's endeavor and this reference is reasonably pertinent to the particular problem 
(to predict (near) future food needs) with which is claimed by the applicant (see 
Cahlander et al. col.l lines 40-42). In the background of the original specification 
(page 2, lines 4-13 of S.N. 08/863,000), the applicant admits that "...Systems have been 
designed, such as that shown in U.S. Patent No. 5,218,527, which instruct the cook when 
to commence the items of a selected order so that all the items are completed at a current 
inventory but is responsive to a select order of a customer. Hence, this system merely 
times when each item of a group of items should be commenced. 

Cahlander et al. teach a fully automated system/computer system and method for 
cooking food products, said system can determining and transmitting cooking signals 
(instruction/time) for a selected food items, comprising: 

- programmable memory (see Cahlander, claim 83); 

- a cooking station monitor (see Cahlander, col. 26, lines 3-21); 

- a quantity of processed selected food item stored on said programmable memory 
(see Cahlander, claim 87, and col.40, lines 49-51); 

The examiner submits that Cahlander et al. teach the followings in Tables I-V : 

- a table of desired quantities of the selected food items at desired time intervals 
relating to said table of selected food items, said table of desired quantities at desired time 
intervals being stored on said programmable memory; (see also Cahlander, col.40, lines 
49-51 and claim 56); 
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- a table of cooking time to prepare intervals relating to said table of selected food 
items, said table of cooking time to prepare intervals being stored on said programmable 
memory (see also Cahlander, col.l, lines 18-32; col.2, lines 42-45; col.9, lines 25-34). 

- a table of cooking time to prepare intervals relating to said table of selected food 
items, said table of cooking time to prepare intervals being stored on said programmable 
memory (see also Cahlander, col 27, lines 50-53); 

control means for initiating a cooking instruction to said cooking station monitor 
in response to a selected relation between the current time and said table of desired 
quantities of the selected food items at desired time intervals and said table of cooking 
time to prepare intervals, and a selected relation between the variable quantity of selected 
food items and said table of desired quantities of selected food items at desired time 
intervals (see also Cahlander, the abstract, and claim 93). 

To use a current inventory for a future need, Dietrich et al. also rely on current 
inventory for a later run/production (see Dietrich et al., the abstract, and col. 13 lines 50- 
53). 

It would have been obvious to one of ordinary skill in the art at the time of 
invention to rely on Cahlander et al. and Dietrich et al. for setting up a computer system 
for determining and transmitting cooking instruction for selected food items at time 
intervals to supply needs of the selected food items; because they sufficiently teach 
similar components to perform management tasks for the benefit of serving/inventory 
food for future short-term and long-term schedules. 
B. As to claims 2, and 9: Cahlander teaches a control means to: 
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- initiate cooking instructions to a cooking station according to planned intervals (see 
Cahlander, col.l lines 17-19; and col.32 lines 41-45). This was inherently taught in col.l 
lines 15-20 wherein the food must be cooked under correct conditions for the proper time 
(please note that Cahlander et al.'s system uses timers combining with a processor for 
sensing time intervals; and making decisions to initiate cooking instructions). 

C. As to claims 3, and 10, Cahlander et al. teach a control means to: 

- establishes cooking instructions using ROBOT based on stored/inventory quantities of 
processed selected food items at desired time intervals (see Cahlander, Fig.41, Tables II- 
III, and col.l lines 17-19). 

D. As to claims 5, and 12, Cahlander et al. teach a pre-programmed cash register to 
automatically taking inventory ("...control means subtracts a number of selected food 
items manually entered upon said cash register from a variable quantity of selected food 
items stored in a memory") (see Cahlander, Fig.41 indicates that a communication link 
between POS and controller for real-time inventory, claims 84, and 112). 

E. As to claims 6, and 13, Cahlander et al. teach different items to be cooked 
simultaneously (pre-programmed in memory and using a table of selected food items (see 
Cahlander, Table V, col.28 lines 43-49, and col.29 lines 1-7). 

Conclusion 

8. Claims 1-22 are not patentable. 

9. Any inquiry concerning this communication or earlier communications from the 
examiner should be directed to CUONG H. NGUYEN whose telephone number is 571- 
272-6759. The examiner can normally be reached on 9:30 am - 5:30 pm. 

If attempts to reach the examiner by telephone are unsuccessful, the examiner's 
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supervisor, THOMAS G. BLACK can be reached on 571-272-6956. The Rightfax 
number for the organization where this application is assigned is 571-273-6759. 

Information regarding the status of an application may be obtained from the 
Patent Application Information Retrieval (PAIR) system. Status information for 
published applications may be obtained from either Private PAIR or Public PAIR. Status 
information for unpublished applications is available through Private PAIR only. For 
more information about the PAIR system, see http://pair-direct.uspto.gov. Should you 
have questions on access to the Private PAIR system, contact the Electronic Business 
Center (EBC) at 866-217-9197 (toll-free). 

Please provide support, with page and line numbers, for any amended or new 
claim in an effort to help advance prosecution; otherwise any new claim language that 
is introduced in an amended or new claim may be considered as new matter, especially 
if the Application is a Jumbo Application. > 



CUONfc H. iSfGUYEN 
Primary Examiner 
Art Unit 3661 
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